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THE RICE COUNTY GENEALOGICAL SOCIETY 


Rice County, Minnesota Fall 2020 & Spring 2021 


Web site: ricecogs.blogspot.com 
We are on Facebook 


Next Meeting 
May 26, 2021 Tues. 6:00 p.m. Faribault, Rice County Historical Society Museum, Carlander Room 


OFFICERS 
President: Mary Zabel select2@kmwb.net 
Program Co-Chairs: Sue Garwood sgarwood@rchistory.org 


Kathy Ness kjl.ness@gmail.com 
Treasurer: Noreen Giefer nmking@hotmail.com 


Website and Facebook: Kathy Ness kjl.ness@gmail.com 


MEMBERSHIP: Dues are $20 for individual and $25 for family. Membership is yearly January through 
December and includes The Rice Gleanings. Application form is on the back of this newsletter. 


RICE GLEANINGS: To contribute to the Rice Gleanings, contact Harriet Berg hgbergmn@ix.netcom.com 
Past issues of Rice Gleanings are online at archive.org (Search “Rice Gleanings” then sort by title) 
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My Favorite Polish Recipe 
My Grandma Made 
by Mary Zabel 


Once a year, I got to stay at my Hincheski 
Grandmother and Grandfather’s place. They lived 
on a small farm just outside the city of Owatonna, 
Minnesota so when school was out for the summer, 
I packed my suitcase and headed out for a week’s 
stay there. 


Just to share a little background, my Grandmother, 
Victoria Nowak, was Prussian but born 19 
September 1879 in Marion, Ohio and moved to 
Owatonna at an early age while my Grandfather, 
Roman Hincheski, was an immigrant from Posen, 
Poland at age 16 and who was in an arranged 
marriage with my Grandmother. This marriage 
took place in Owatonna, Steele County, Minnesota 
on 5 October 1896. They were both from farming 
backgrounds and raised their family in that 
environment. 


Most of my visits to their farm would have taken 
place in the 1950’s. It was the only time each year 
that I sat down and ate with them. Thus, it was the 
only time I would have experienced choices that 
defined food influenced by their Polish culture. 
Their farm lacked many modern amenities pretty 
much all but electricity which was at a minimum 
level. Their kitchen was extremely small, long and 
narrow with cupboards and an old wash sink on one 
wall, the table and chairs round three sides on the 
other. There was a huge wood stove with a 
reservoir to heat water at the far end opposite the 
entrance. Her only cooking source was the wood 
stove and one small electric hot plate. A small 
pantry off this room contained a small refrigerator 
with a small “ice box” that served as the only 
freezer. Most food eaten had been canned. There 
was also more shelving for canned items and other 
minimal cooking utensils. Meat was either cooked 
on the wood stove or its oven or eaten as luncheon 
meat from the local small grocery store that was 
only several miles away. 


Much more of the bulk of their diet consisted of 
vegetables my Grandmother raised in her sand hill 
garden which was at least two blocks from her 
house. We would take our vegetable wagon each 
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day it didn’t rain and walk-up hill to tend the garden 
and pick items we could use as our main produce. 
These consisted mostly of cucumbers, onions, 
carrots, potatoes and tomatoes. 





Victoria (Nowak) Hincheski 


I well remember one of their favorite food choices 
was raw cucumbers smothered in vinegar and 
pepper or cucumber sandwiches made with large 
slices of cucumbers, onions, and mayonnaise. These 
I politely passed on. Grandma knew I loved egg 
drop soup, of which she had a Polish name for that I 
do not remember. Making this involved an intense 
process from my recall. I would have to go out to 
the chicken coop and catch one of the old hens 
which we would then butcher. After plucking the 
feathers, gutting it, and then cutting them up, we 
would stoke up the fire in the fire box of the old 
wood stove with wood and corn cobbs. Wondering 
why we would not use the hot plate; 











I could see that Grandma thought that was entirely 
too small to accommodate the water, the chicken 
and the egg drop ingredients to get the job done 
correctly. Always picking out the plumpest chicken 
was key for making the best broth, forget that the 
chicken when only boiled was white as a ghost 
when the soup finished. But after all the egg drop 
noodles were the most important part to me. 


By 11AM, the cobbs were at their peak heat, so the 
chicken went into the pot with the water which was 
lowered into the hole in the top of the range. This 
pot had a big handle to prevent it from disappearing 
in the fire box but kept most of the pot accessible to 
the direct heat of the burning cobbs. Of course, the 
water boiled quickly as the heat source surrounded 
most of the cooking pot. Needless to say, the 
temperature in the kitchen far surpassed that in the 
pot because the windows in the kitchen hadn’t been 
open in years and old iron sides piped its heat into 
the kitchen as well. By noon, the feast was ready! 
Everyone sat with their bowl of soup loaded with 
luscious egg drop noodles and chicken on the side 
as they wished. Success was noted by the sweat 
running down you face while you enjoyed the bowl 
of delight while the stove next to you still 
smoldered the last of its fuel into the room. We 
were grateful to have luncheon meat for supper 


Cottage Cheese with Honey on 


Homemade Bread 
Cheri Albers 
Letter from Ruth Little Hutton written to my mother 
Geraldine Reuvers 


Dear Geraldine, 

You have my sincere sympathy in the death of 
your Mother [Rose (Berg) Wallace] I attended the 
funeral but you had so many to visit with I felt I 
should not take up your time. 

The day brought back so many memories I would 
like to share with you. 

Our family came to Minn. 75 years ago next 
March and lived on the farm where Harold & Carol 
Little live now. 

The Ernest Berg family were some of our first 
friends. The twin girls, [Lila] Ruth & [Letha]Esther 
when I knew them best, are one day younger than I 
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and we spent our birthdays together from ages 6-16. 
They would come to our place in the morning and 
spend the day. Then we would go to bed early and 
when their father came to get them, he would let 
them stay overnight. The next morning, we would 
go to their home and I would stay over the next 
night. 

I shall never forget that long table that stretched 
out over the kitchen with the family seated around 
it. I knew them all. 

Your grandmother [Dora (Clute) Berg] baked 
bread and made cottage cheese almost every day 
and that is where I learned to eat bread & butter 
with cottage cheese and honey on it. 





Cottage Cheese and honey on homemade bread 





Dora (Clute ‘g's bread raising pan, 
Donated to the Northfield Historical Society 





Rose worked right along with her mother all day 
long. Rose was a very good friend of my oldest 
sister Mary and Clara [Berg] & my sister Esther 
were pals. 

Mary is 90 years old and lives in a retirement 
home in Modesto, Cal. She is nearly blind and her 
mind is failing. She was married to Will Orr on 
Nov 3, 1913. Your mother helped serve the 
wedding dinner. Your parents were married that 
same month on Thanksgiving Day. 

Grace Day has sent me the addresses of Lila & 
Mable [Berg] and I’m sending them notes. 

Thank you for the dinner after the service. It was 
lovely. 

Sincerely 
Ruth Little Hutton 













Ruth Little 
photo from school year book accessed through ancestry.com 
Ruth (Little) Hutton (23 Aug 1899-24 Oct1983) 
was the youngest of the five children of 

Frank and Charlotte (Huntington) Little 

Her two older sisters were 

Mary E (Little) Orr (1888-1982) 

Esther H (Little) Hannah (1891-1976) 


Cheri Albers, daughter of Geraldine, 
in her summer kitchen trying out the buttered 
homemade bread with cottage cheese and honey 
March 20, 2021. It was GOOD! 


Geraldine, visiting in the kitchen of the old Berg 
farmhouse where her mother. Rose, grew up and 
where Ruth Little visited. 


Rice Gleanings Issue 53 


2020 Fall & 2021 Spring 


Geraldine (Wallace) Reuvers 

was the youngest of the five children of 

Archibald and Rose (Berg) Wallace 

b. 9 Aug 1924 Rice County, Minnesota 

d. 4 Oct 2020 Northfield, Rice, Minnesota 

m. 29 May 1944 Rice County, Minnesota 
to Theodore M Reuvers (1923-1996) 


Ernst (1860-1943) and Dora (Clute) Berg (1866- 
1952) were the parents of 12 children. Those 
mentioned in the letter are daughters 


Rose Rella (Berg) Wallace (1886-1978) 

Lillie Clara Berg (1891-1974) 

Mable Minnie (Berg) Kline (1893-1988) 
Letha Esther (Berg) Conklin (1899-1929) twin 
Lila Ruth (Berg) McLean (1899-1996) twin 





Berg Family 
Seated: Ernest and Dora (Clute) Berg 
Standing left to right: 

Alice, Mabel, Lloyd, Clara, Floyd, Jess, Letha, 
Elmer, Lila, Ed, Rose 

[missing is Olive who died in 1906 age 8] 


Cottage Cheese 

Wikipedia 

“Cottage cheese is a fresh cheese curd ...made by 
draining the cheese and adding a dressing... usually 
cream... 

In late 19" century in Minnesota, when milk went 
sour, farmers sometimes made cheese, which is said 
to have been similar to modern industrial cottage 
cheese, in order not to waste the bad milk...” 

[See interesting article by Iva A Dingwall. 
“Pioneers’ Dinner Table” PDF 
Collections.mnhs.org 

MN History Magazine Summer 1954] 








Mom’s Picnic Spice Cake 
by Cheri (Reuvers) Albers 


Whenever I smell cinnamon, I drift back to my 
happy childhood and recall a cake that all seven of 
us kids and Daddy could hardly wait to sample after 
smelling the spicy aroma in Mom’s kitchen. This 
was a “week day” treat. Sunday was reserved for 
her comforting, down home Apple Pie! 


Geraldine (Wallace) Reuvers, my Mom, left us last 
October at age 96, so memories of our devoted 
Mother have become even more precious. She was 
an outdoor girl — riding horses and milking cows 
even as a young girl — but along the way she must 
have gleaned enough lessons from my Grandma 
Rose to become an excellent cook. Among her 
“cookbook stash” we found her hand written recipe 
for her yummy Spice Cake AND Caramel Icing. As 
far as I’m concerned, the best part of this dessert 
was the creamy, thick frosting that flowed over the 
top. I remember sneaking pieces of just the frosting 
and savoring it like a piece of Werthers Originals. 
A note on the weathered paper says it was a Betty 
Crocker radio recipe. The radio station in Faribault, 
KDHL, often had programs with new recipes for 
folks to try. 


I had never tried making her spice Cake because of 
being disappointed in other attempts to duplicate 
her special treats. After reading and re-reading the 
recipe, I decided — I can do this. Although the 
order of instructions was different than most cakes, 
I thought my first try should be exactly as written. 
The cake batter was smooth and baked into a light 
and tender 9x13 cake. So far, so good. Now, for 
the most important part — the delicious icing. I 
followed the recipe exactly — using heavy cream 
for “top milk”. When it came time to beat it, the 
spoon stood straight up like a fence post set in 
cement! There was no beating. Had all I could do 
to chisel the mixture out of the pan. Second attempt 
netted similar results — stiff and gritty — like I had 
used sand instead of brown sugar. This was getting 
expensive. Proceeded to find a cookbook with a 
recipe for “no-fail” caramel frosting so I could 
salvage the cake part. Dreadful failure compared to 
Moms. 

I have decided some fond thoughts, events and 
recipes are best left to memory. 
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Spice Cake Betty Crocker radio recipe 
Sift together 
2 C. sifted cake flour 
14 C. sugar 
3 % tsp baking powder 
1 tsp salt 
1 tsp cinnamon 
4 tsp nutmeg 
% tsp cloves 
Add 
¥, C shortening then add 
1 C. milk 
1 tsp vanilla 
Beat for 2 minutes 
Add 
2 large unbeaten eggs 
Beat 2 minutes more 
Bake in 350° oven 40 to 45 minutes 


Caramel Icing 
1% C. brown sugar 
% C. top milk 
2 Tbsp butter 
Bring to boil & boil 3 minutes 
stirring constantly then add 
1 tsp vanilla. Cool & beat. 





ig 


April 19, 2021 Cheri Albers kitchen 
Spice Cake with Caramel Icing and ice cream 











The Great Dinner Party 

Letter Written by My Great-grandmother, 

Sarah Arabella (Bigelow) Goodhue 
Harriet Berg 





Sarah ‘Arabella (Bigelow) and Horace Goodhue Jr 
They lived in Northfield but were renting part of a large house 
in Minneapolis when the letter was written. 


Minneapolis Minn. 
916 6" St. S. E. 
Jany 21[Sunday] 1906 


My beloved Children, 
[Clarabel, Ralph and Mary] 


I will make this a “round robin” as my room 
and fingers are cold my north west corner seems 
pretty far from the furnace. 

when zero weather is ice cold... 


Wednesday I washed. There is a laundry and 

drying room and the water is always boiling hot so I 
do not feel that I make any trouble. I wash for 

your father when he is here. Just his flannels of 
course. Thursday I finished the drop skirt for my 
new gown out of my old black silk thereby saving 
quite a little in price of work and material. 


Your father [Horace Goodhue Jr| came at noon — 
by a fortunate two hours delay in the morning train, 
he was able to finish his work and take it. 


I saw him on the walk and by hastening 

down surprised him by opening the door; although 
it was almost too bad to prevent his usual fun of 
stealing in and surprising me... 


Friday was the great dinner 

party toward which Edna [Mrs. Alex Bigelow, her 
sister-in-law] has been working for a long while. 
Her house [/930 Iglehart Ave. St. Paul] was in 
beautiful order and the dinner was excellent. 
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Edna (Kelly) Bigelow and husband Alexander T Bigelow 


Perhaps you would like to know the 

Menu 

Clear soup — Zephyrs! 

Creamed mushroom patties, Peas, and Rolls 
Raspberry Sherbet 

Roast turkey 
Jelly, Olives, Asparagus, Fruit Salad 

Snow pudding”, custard sauce . 
Cake, Coffee 

Sweets preserved ginger 









“ay : 
terpiece 


Poinsettia Ce 


Watercolor For-Gei-Me-Net Place Cards 


The company broke up about 11 o’clock and we 
were nearly an hour after that reaching home. 
Mother stayed up through it all. 


Mary Charlotte (Thompson) Bigelow 
[she was living with her son Alex and his wife Edna] 


Everybody had a little special visit with her 

so I think she enjoyed it. Tho she said “I am the 
thirteenth. but it is all right”. The dinner was at 
seven. I went over about four to help her get ready 
but she had done everything. She had expected me 
to come at three. Always on time is my mother. 


She is making an afghan for H[omer] Bigelow 
Wellman [her 6 months old great-grandson | ... 1 
am to put it together and crochet and fringe the 
edges. 


Sat. morning your father took the early 
train for Northfield. He did not know where 
he should go next. Possibly he will come 
back or he may take a Southerly trip... 


By the way Mary [daughter] if you 

want your syrup to hold out longer you can 
dilute it half with coffee and the flavor will 
remain... 


Clarabel [daughter] writes that Ralph [son] 

is to have the letter this week all on acct of the 
twenty seventh [27 Jan. his birthday] when he is 
twenty-eight. I suppose, as old next July as his papa 
when he “perpetrated matrimony”. These young 
people do get ahead of their elders. My father was 
forty when my famous “round head” appeared on 
the scene. 


Oh: I haven’t given you the 
names of the guests at Alex’s 
Dr. & Mrs. Higbee and Mrs Ives 
Dean & Mrs. Pattee, Mr. and Mrs. Moore 
Dr. Higbee is mother’s well beloved physician. 
Lieut. Geo Ives is her cousin. She knows the 
Pattees well and has been a guest of the Moores. It 
was a very pleasant company indeed... 
With much love 
Mother S. Bella Goodhue 
[end of letter] 


1. Zephrys -dictionary definition is a light wind; 
don’t know how this connects to soup? 

2. So what is Snow Pudding? I’ve never heard of it. 
Checking the internet, I found it was a popular 
dessert in the early 1900s. Most recipes are a 
mixture of a chilled sweetened gelatin solution 
mixed with beaten egg whites and served with a 
custard sauce. I tried it and made kind of a mess - it 
ice in grandma’s pretty bowl. 
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An interesting recipe variation, which sounds better 
than what I made, uses clean fresh snow mixed 
with sweetened vanilla flavored milk. 


Sarah Arabella (Bigelow) Goodhue 

b. 6 Sep 1843 Ryegate, Caledonia, Vermont 

d. 24 Apr 1937 Northfield, Rice, Minnesota 

m.11 Aug 1870 Ryegate, Caledonia, Vermont 

to 

Horace Goodhue Jr 

b.23 Feb 1842 Westminster West, Windham, 
Vermont 

d. 31 Aug 1923 Minneapolis, Hennepin, Minnesota 


Alexander Thompson Bigelow 

b. 5 Apr 1841 Ryegate, Caledonia, Vermont 

d. 27 Nov 1923 Daytona, Volusia, Florida 

m1. 9 Jan 1872 Clinton, Worcester, Massachusetts 
to Harriet E. Smith 

m2 26 Nov 1883 Faribault, Rice, Minnesota 
to Edna Kelly 

Edna Warner (Kelly) Bigelow 

b. 17 Oct 1856 Medina, Wisconsin 

d. 1949 Volusia, Florida 


Mary Charlotte (Thompson) Bigelow 

b. 21 May 1821 Corinth, Orange, Vermont 

d. 28 Jan 1915 Seabreeze, Volusia, Florida 

m. 26 Dec 1836 Francistown, Hillsborough, New 
Hampshire to John McIntosh Bigelow 


Clarabel (Goodhue) Wellman 

b. 6 Aug 1872 Northfield, Rice, Minnesota 

d. 24 Nov 1943 Northfield, Rice, Minnesota 

m. 6 Aug 1900 Northfield, Rice, Minnesota 
to Charles Hale Wellman 


Ralph Bigelow Goodhue 

b.27 Jan 1878 Northfield, Minnesota 

d. 18 Jan 1960 Northfield, Minnesota 

m. 29 Aug 1903 Minneapolis, Hennepin, Minnesota 
to Emily May Rice 


Mary Katherine (Goodhue) Wellman 

b. 3 Mar 1881 Northfield, Rice, Minnesota 

d. 3 May 1954 Detroit, Michigan 

m. 22 Sep 1914 Northfield, Rice, Minnesota 
to Hugh Horace Wellman 


Rice County Genealogical Society 
408 Division Street 
Northfield, MN 55057 
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Family $25 per year 
Send application (with check payable to Rice County Genealogical Society) to 
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408 Division Street 
Northfield, MN 55057 
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